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Abstract

The application of hazard and critical control points system in food production
of community hospital’s kitchen: A Case Study of Ranode Hospital, Changwat Songkhla,
was used bacterial contamination in the of food production for patients at the hospital.
The HACCP system was used to analyze the preparation of food in the kitchen of
community hospital.

HACCP study of the production system for chicken curry identified 12
procedures and 7 principles but found only 1 critical control point when the food is
cooked. The microbiological content of the food was evaluated before and after
application of the HACCP system by checking ingredients and portions of chicken curry
cooked for periods of 0, 1, 2, 3 and 4 hours. The quantity of bacteria remaining after
each period was established by analyzing Total Bacterial Count, Total Coliform
Bacteria, Fecal Coliform Bacteria and Escherichia Coli numbers - Total Bacterial Count
in a food container and on the handler is collected were use compare the standard of
cooked chicken curry after using the HACCP system. The result shows that even
though the food had cooked been longer than 4 hours, before using the HACCP
system, it passed for quality standards after just 2 hours. For the analytical results
indicated that the ingredients are not a critical control point for food production, although
bacterial examination suggested some improvements before cooking. It is possible for
food containers to meet standard values after use of the HACCP system and the whole
bacteria examination value of the food handler was reduced after using the HACCP
system, even though this parameter did not breach standards. HACCP shows high
potential for the promotion and development of controlled working. The HACCP system
can be applied in any community hospital's kitchen where food needs to be highly

standardized and safe.
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